welcome to
“The Verandah Restaurant”
To showenase the best of what the Hunter
has to offer our wine and beer List
consists mainly of local Hunter valley
winertes and brewerles.
We are sure You will be bimpressed with
our selection and hope You enjoy Your
chotee on the verandah or inside by the
fireplace.
So please sit back anol enjoy the great
food, wine and Estate.

Matt Dillow Chef/Owner

Champagne & Sparkling Wine Bottle Glass
NV Calais Methode Champenois 50 12.50
2008  Ridge View Sparkling Traditional Cuvee 38 9.50
2007  Capercaillie Sparkling Sauvignon Blanc 42

2008  Hungerford Hill Dalliance Sparkling Pinot/Chardonnay 50

NV Moet & Chandon 110

NV Calais Sparkling Chambourcin 42 10.50
NV Bimbadgen Sparkling Shiraz 38 9.50
White Wine

2009  Calais Estate Moscato  (500ml) 36

2008  Tintilla Spritzanti Semillon Lizzie 36

2008  Adina Pinot Grigio 36 9
2008  Cockfighters Ghost Clare Valley Riesling 36 9
2009  Pear Tree Riesling 58 14.50
2009  Ernest Hill Gewurztraminer 34 8.50
2008 Robyn Drayton Sweet Caress 46

2008  Monahan Estate Verdelho 34 8.50
2009  Calais Estate Verdelho 36 9
2006 Iron Gate "Milenio” Semillon/Verdelho 34

2008  Monahan Estate Semillon 32 8
2009  Audrey Wilkinson Semillon 34

2009  Calais Estate Semillon 36 9
2008  Ivanhoe Semillon 36

2009  Kelman Estate Semillon 42 10.50
2005  Tyrrell's “Stevens Single Vineyard” Semillon 46

1999  Waverley Estate Aged Semillon 58

2009  Calais Estate Reserve Semillon 58

2009  Wandin Valley Viognier 36

2006  Brokenwood Indigo Viognier 46

2009  Tulloch Semillon/Sauvignon Blanc 34 8.50
2008  Hanging Tree Semillon/Sauvignon Blanc 34

2008  Allandale Sauvignon Blanc 36

2008  Calais Estate Sauvignon Blanc 38 9.50
2008  Tower Estate Sauvignon Blanc 46

2007  Littles “Fusions” Marsanne/Chardonnay/Viognier 34 8.50
2007  Moorebank “The Press Room” SCG 46 11.50
2008  Macquariedale Unwooded Chardonnay (Organic) 38

2005  Calais Estate Chardonnay 36 9
2008  Glandore Chardonnay 36

2006  Gartelmann Chardonnay 38

2005  Scarborough Yellow Label Chardonnay 42 10.50
2007  Mount Pleasant “Phil Ryan” Signature Chardonnay 50

Red Wine

2008  Mount View Estate Merlot Rose 38 9.50
2009  Calais Estate Pinot Noir 42 10.50
2008  Piggs Peake Sangiovese 38 9.50
2008  Kevin Sobels Sweet and Luverly Merlot (Served Chilled) 32

2005  Calais Estate Merlot 38 9 .50
2005  Saddlers Creek Reserve Merlot 50

2003  Calais Estate Reserve Merlot 58

2005  Pokolbin Estate Tempranillo 46 11.50
2006  Saddlers Creek Cabernet Sauvignon 36 9
2007  Misty Glen Cabernet Sauvignon 36

2008  Hungerford Hill Cabernet Sauvignon 42

1998  McGuigan “Personal Reserve” Cabernet Sauvignon 75

2006  Tamburlaine Premium  Malbec 42

2008  Ballabourneen Chambourcin 42

2007  Margan Barbera 42 10.50
2007  Calais Estate Petit Verdot 38

2003  Calais Estate Zinfandel 38 9.50
2005  Pokolbin Brothers Shiraz/ Merlot 42

2006  Keith Tulloch Shiraz-Viognier 42 10.50
2004  Calais Estate Shiraz 38 9.50
2005  Braydon Estate Shiraz 36

2005  Polin and Polin Shiraz 36

2007  Briar Ridge “Karl Stockhausen” Shiraz 46 11.50
2004  Thalgara “Show Reserve" Shiraz 46

2006 7" Barossa Shiraz 60

2006  Andrew Thomas Wine Maker of the Year 2008 “Kiss" Shiraz 100 25

2003 Calais Estate Reserve Shiraz 75



And for After Bottle Glass

2008 Petersons Botrytis Semillon 34 (375ml) 11
2008 Mcleish Estate "Jessica’s” Botrytis Semillon 34 (375ml) 11
2007 Ridge View Botryis Semillon 34 (500mi) 8
2007  Warraroong Estate Liqueur Verdelho 40 (350ml) 13
NV Carindale Liqueur Muscat 40 (375ml) 13
2007 Peacock Hill “Tall Tales and True” Fortified Port 45 (500ml) 10
NV Calais Estate “Swagmans” Port 50 (750ml) 8
2006 Blueberry Hill Port de Noir 40 (375ml) 14
(By the glass is 120 ml pours)
Beers
Potters Brewery; Kolsh “On tap” 6.50
John Boston; Lager 7.50
Bluetongue; Lager, Pilsner, Ginger & Bondi Blonde 7.50
Light 4.90
Wicked Elf; Witbier & Pale ale (Port Macquarie) 2
Imported; Czech Pilsner, Peroni, Stella Artois & Corona, 8.50

COCKTAILS AND SPIRITS
COCKTAILS; $16

Long Island Iced Tea
(Vodka, Gin, Bacardi and Cointreau)
Lime Caprioska

(Vodka and fresh Lime)

Cosmopolitan
(Cointreau, Vodka and Cranberry Juice)
Pomegranate Caprioska
(Vodka, Fresh Pomegranate and Lime)
Toblerone
(Frangelico, Baileys and Kahlua)
Strawberry Daiquiri
(Strawberry Liqueur and Bacardi)
Red Corvette
(Frangelico and Strawberry Liqueur)
Midori Splice
(Malibu, Midori, cream and Pineapple Juice)
Vanilla Espresso Martini
(Vanilla Vodka, Kahlua, Tia Maria and Espresso)
Margarita
(Tequila, Cointreau and Lime)
Bloody Mary
(Vodka, Tomato Juice, Worcestershire and Tabasco)
Martini
(Gin, Vermouth and QOlive)

SPIRITS; $7.50
Valli Vodka, Smirnoff Vodka, Vanilla Vodka, Pear Vodka, Jameson Irish Whiskey, Jim
Beam, Black Douglas, Southern Comfort, Bundy Rum, Baileys, Jack Daniels, Johnnie
Walker, Gordins Gin, Bacardi, Malibu, Tia Maria, Canadian Club, Tequila, Butterscotch
Schnapps, Midori, Teachers Scotch, Brandy, Kahlua, White Heather, Jagermeister, Cam-
pari, Galliano Sambuca.

TOP SHELF SPIRITS; $9
Frangelico, Chivas Regal, Cointreau, Grand Marnier. Limoncello

COGNAC; $10
Courvoisier Cognac.

Corkage $9 per bottle
Please note: We do not offer B.Y.O to groups of 10 or more.
10% surcharge on Sundays and public holidays
www.verandahrestaurant.com.au



